CHAPTER 12
CREAM; SKIM MILK; BUTTERMILK; WHEY
Cream
Composition of Cream
Cream is defined by the United States Department of Agri-
culture as "that portion of milk, rich in milk fat, which rises to,
the surface of milk standing, or is separated from it by centrifugal
force., It contains not less than 18$6 of milk fat and not more
than Q.2% of acid-reacting substances, calculated as lactic acid.1*
Two grades of cream usually are available to the consumer,
light, and whipping. Light cream also is known as table or coffee
cream and the whipping cream as heavy or pastry cream. The ap-
proximate chemical composition of cream of different fat con-
tents is shown in Table 12,
TABLE 12
Approximate Composition of Cream
Fat %    Protein %   Lactose %    Ash %     Water %
Light Cream         19.00             2.94             4.0S             0.60             73.41
Whipping Cream    36.00             2.20             3.15             0,46             58.19
Gravity separated cream is cream which has risen naturally
to the surface of milk. It has a fat content that varies from 10
to 2896.
By means of a special type of cream separator it is possible
to prepare cream of 65 to 83% fat content. This product, known
as plastic cream, has a heavy body, and when the fat content is
about 80% or more, its composition is about that of unsalted
butter.
The Cream Separator
The ordinary cream separator is essentially a bowl capable of
being rotated at a speed of 3,000 to 20,000 revolutions per minute.
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